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Subject:  "Points  on  Cooking  With  Honey."  Information  from  the  Bureau  of  Home 
Economics,  U.S.D.A. 
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In  countries  of  the  Old  World,  Christmas  wouldn't  "be  Christmas  without 
certain  special  national  feast  cakes  made  for  the  occasion.     Each  country  has 
its  own  characteristic  recipes  which  often  have  come  down  from  very  early  times 
and  have  usually  developed  from  some  early  religious  practice  or  superstitious 
custom.    Their  use  continues  today  for  sentimental  reasons. 

Well,  these  so-called  feast  calces  are  often  not  cake  as  we  understand  the 
term.    Many  of  them  are  sweet  spiced  Dread,   like  the  Bohemian  Christmas  twist. 
Some  of  them  are  more  like  sweet  pastry  —  the  Russian  Christmas  cake,  for 
example.     Still  others  are  more  like  confections. 

But  the  ingredients  that  go  into  all  these  various  mixtures  are  interest- 
ing because  they  usually  have  a  practical  as  well  as  a  traditional  reason  behind 
them.    The  old  belief  was  that  spice  and  sweet  flavoring  ascend  to  heaven  and 
please  the  senses  of  the  gods.     So  you'll  find  many  of  these  traditional  recipes 
calling  for  a  great  deal  of  spice  and  such  flavorings  as  lavender  and  orange- 
blossom  and  rose  water. 

Then,  honey  is  the  sweetening  used  in  many  of  these  European  feast  calces. 
You  know  that  leb]cuchen,  one  of  the  most  famous  German  calces,   is  made  with  honey. 
In  Italy  they  make  a  Christmas  concoction  of  honey  and  almonds.    And  in 
Scandinavian  countries,  people  have  their  famous  yule  cake  on  Christmas  Eve  — 
a  honey  cake  that  they  slice,   toast  and  serve  soaked  in  spicy  liquor.  This 
cake  dates  way  back  to  the  days  when  the  Scandinavians  gave  peace  offerings  to 
the  gods  in  the  form  of  cake s  of  fine  flour  and  honey. 

Well,   the  reasons  for  using  honey  in  Christmas  calces  are  also  traditional 
and  practical. 

You  know  that  honey  was  highly  prized  by  all  ancient  peoples,   in  fact, 
was  the  only  pure  sweet  most  of  them  had.    No  wonder  King  Solomon  sang  about  it, 
the  psalms  praised  it,  and  pagan  peoples  offered  it  to  their  gods.    And  no 
wonder  these  early  feast-cake  recipes  included  it. 

But  aside  from  traditional  reasons,  honey  has  certain  qualities  that  make 
it  especially  good  in  Christmas  calces,  particularly  those  made  some  time  in 
advance.    A  concentrated  sweet  like  honey  helps  preserve  the  cake,   for  one  thing. 
And  then,   the  special  honey  flavor  adds  to  the  rich  "blended"  taste  of  the  cake. 
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Also,  honey  helps  keep  the  cake  moist.    You  see,  honey  contains  fruit  sugar  — 
levulose,  as  the  scientists  call  it  ---  and  this  kind  of  sugar  absorbs  moisture, 
will  even  take  up  moisture  rapidly  from  the  air  around  it.     Now  this  quality  is 
sometimes  an  advantage  and  sometimes  a  disadvantage  in  using  honey  in  cooking. 
It's  an  advantage  in  any  kind  of  cake  or  pudding  that  you  want  to  stay  moist  —  in 
fruit  cake  or  steamed  pudding  or  soft  cookies  or  soft  confections.    But  hard 
candy  and  certain  frostings  for  cake  made  with  honey  will  take  up  moisture  from 
humid  air  and  are  likely  to  become  soft  and  sticky. 

Well,  while  we're  on  the  subject  of  using  honey  in  calces,  cookies, 
puddings,   confections  and  so  on,   I'd  like  to  mention  a  few  helpful  facts  I've 
learned  from  the  food  specialists. 

They  say  that  honey  differs  from  sugar  "both  in  chemical  composition  and 
in  the  way  it  "behaves  when  combined  with  other  ingredients.     Honeys  even  differ 
from  each  other  in  these  respects.     So  if  you  make  up  a  certain  recipe  with  honey 
and  then  make  it  with  sugar,  the  results  will  be  different.     And  the  same  product 
made  with  different  kinds  of  honey  may  also  give  different  results.    The  food 
value  of  honey  and  sugar  is  practically  the  same,   say  the  experts,  hut  these  two 
differ  in  sweetness  and  in  tendency  to  crystallize. 

Here's  a  point  worth  remembering  about  temperature  in  making  honey  cakes, 
cookies  and  breads.    High  temperatures  change  the  flavor  of  honey  "because  the 
volatile  oils  that  give  part  of  its  flavor  evaporate,   and  because  honey  easily 
turns  to  caramel.     So  the  experts  recommend  low  oven  temperatures  for  calces  or 
other  baked  products  made  with  honey.    The  rule  they  make  is:     Cook  at  the  lowest 
temperature  -oossible  to  avoid  loss  or  change  of  flavor  and  to  avoid  too  rapid 
browning. 

How,  when  and  how  do  you  put  the  honey  in  the  mixture  when  you  make  a  honej 
cake?    Answer:     Mix  the  honey  with  the  liquid  that  the  recipe  calls  for.  For 
example,   in  white  cake,  mix  the  honey  with  the  milk.    Otherwise,  follow  usual 
directions  for  mixing. 

In  recipes  calling  for  molasses  —  recipes  for  gingerbread,   say,  or  brown 
bread,  or  steamed  pudding,  you  can  use  honey  in  place  of  molasses,  measure  for 
measure,  because  the  consistency  is  the  same.    But  honey  contains  less  acid  than 
^  molasses.     So  leave  out  the  soda  and  increase  the  amount  of  baking  powder.     Here J e 
the  rule  to  remember:     For  each  quarter  teaspoon  of  soda  omitted,   add  1  teaspoon 
cf  bailing  powder.    7or  example,   if  your  recipe  calls  for  a  cup  of  molasses  and  a 
half  e^gi  of  soda,   replace  the  molasses  with  honey,  omit  the  soda,  and  add 
2  teaspoons  of  baking  powder. 

But  if  you  want  to  use  honey  instead  of  sugar  the  story  is  a  little  more 
complicated.     In  this  case,  you'll  reduce  the  liquid  in  the  recipe  because  of  the 
water  in  the  honey  and  also  according  to  how  much  honey  you  use.     If  the  honey 
is  medium-thick  and  you  substitute  it  for  half  the  sugar  in  a  cake  or  quick-bread 
recipe,  you'll  need  to  cut  down  the  liquid  one- fourth.     If  you  substitute  honey 
for  all  the  sugar,  then,  of  course,  you'll  cut  down  the  liquid  one-half. 

In  many  recipes  you'll  have  good  results  by  substituting  honey  for  only 
part  of  the  sugar.    This  will  give  you  the  honey  flavor  and  the  ivioisture-keeping 
qualities.     Since  the  supply  of  honey  is  not  plentiful  this  year,   it  will  be 
thrift  to  learn  how  to  use  small  amounts  to  best  advantage. 


